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Useful Bits of Knowledge

Fillet Green Peppers—Take 12 large dough, Roll thin, cut out, place on n
green peppers, remove seeds, wash buttered baking pan, prick with a fork
wall, For filling take two pounds por- and bake in o hot oven until a delk
terhouse stonk, one oulon and salt. oate brown.
Cook until done or until you huve one  To Prevent a Julcy Ple From Run-
eup of stock with the ment. Take the ning Over—Take &4 plece of writing pa-
stocl nmd meat, put in chopping bowl per two Inches sgquare and fold It un
two tomatoes, one onfon, two table  oornucopin shinpe. cul off the smoall end
EPOONS SUgAr, one tablespoon bulter, g little, insert this in the alit jn the
ong cup ralging, two cges, red pepper middle of the ple, and the Juice will
and ealt to taste, Chop fine. Stull the holl up In iz Instend of running out
peppers, fry in butter untll a niee gt the odges.
brown on all slles, A Dalnty Toueh—For varlety rook

Good Brown Bread—Miy he made some Httle white onlong with the green
by just taking some of the sponge you [ens, Frosh peas need no flavar but
make for white bromd and stiffening thelr own, but It not perfectly fresh
1e with brown flour; do noy make it as the onlond improve them)
sriif ns white bread, and add o Uttle  When fresh vegetables must g kapt
molugkos to the sponge. Brown bread a day or xo, sprend them out in the
18 Better when fresh, white bread coolest place you can find, Toq close
when partly stale so usg the brown contact with one anotber catses heat
first, and fermentation thit destroy their

A .Hint—Colios contalning brown SWeetness,
gugnr, molasses or chocolate should be Strawberry Jam—Tour o cup of rod
baked {0 i moderite ovin, Those con: currpnt juice over two pounds of

e v granulated gugar ond let [t stand for
taining fruit need a glow oven. When =2 e Wilh Vo Bl oweD &
putting a loaf enke mixture into & pan twenty minttes while )

slow fire two pounds of mashed strow.
| ssion through the center;
:::‘2;:;t:n::l::lisrnlll1\' r!-w: higher here, Dorries, stirring consiantly, Add the

and withont this precaution makes an SUERT and currant. juloe and slmmer,
it '] ‘ tor half an hour; skim, and when cold
pnsightly loaf,

senl in tumblers with paraffine.
Mint Jelly—Put n handful of fresh gy yqierries are never more appe

mint lenves and stalks to elght CUptuls pagne  (han when canned withont
of apple julce; add susar and Lol qonking,  Mush the berries to o pulp
When done take out the mint, a0 that no lumpk are left, then to one

Something to Know—To preserve g of fruit add two cups of sugar,
the fresh green color of vegetables, Seir it well and let it stand over
like peas, heans, ete, the Ud of the night. In the morning stir it again
saucepan should never be put on whils to make sure that the sugar ta all dis
they ave cpoking, as this spolls their solved, then can. The berries will
color: and (o vot leave them to stund keep and be a8 fresh as it Just
In water after they fire cooked. pickedd,

Delicious Cottage Cheese—Can he Sauces for Fish and Meats—Appri-
made of thick sour crenm, although briste ssuces for gerving with roast
sour mille will answer In its  place, beel, tomato eatsup, grated  horse.
Pour nn equil amount of holling water radish; roast mutton, stewed goose-
tnto It und stie, Turn it Into a straty- berrles; ronsg Jamb, mint smm-.; Toast
ing bag and hang to drain, Rub uncil LOFK, apple sayce; roast '“lr]'“‘}l- eran-
gmooth, season with salt, and stir In berry or celery, plum or grape] r.uaa_l

h eream: then béat until  very chicken, currant jv!l}': hoiled turkey,
DL froe ovster sauce; broiled steak, mush-
L rooms, [ried onions; pigeon ple

Home-Made Crackers—Sift together mughroom sauee; roast goose, apple
two cups of four, o level tenspoon of guuce; fried anlmon, egg sauce; broil
sugar and a fourth of & teaspoon Of ed mackerel, stewed goosaberries.
galt. Work in with the fingers two lLolled or baked fish, white cream
level teaspoons of shorptening. Add sauce; boiled mutton, caper sauce;

SOME THINGS WE CAN

Some one hos snid that he has more
respect for the child than he has for
the man, becnuse o future president

of the United States may atgnd be
fore him In the person of the young:
ster, ‘I'nis way of putting it is only
bringing home to us a little more
vividly than usual the potentinlities of
the child, Wo ure npt to overlook
these, eapecinily If children are about
g every day.

Put it {8 these potentinlities of the
child that are so important. And 1t
is the recognition of the importance
of them that is today bringing about
the muny moyementa In belinlf of
ehildren. Thousands of children are
growing up Topsy faghlon, and their
wonderful possilillitles are going to
waste or belng misdirected, Sowme of
this happens in wellminaged homos
where the physical well-beliig of the
chlild Is looked to, but little thought
otherwise g given to him. He is loft
to scramble up mentally and movally
as he ean, But the most of this hap-
tazard development among children
occurs, of course, among the children
of the slums. Here, by the thousands,
they nre left to grow, like Topay.
But the consequence of children 3
doeveloping In this fashion I8 not feit
by themselves alone, Thelr dwirfed
or ly-directed Ilves will some doy
come in contact with or Influenca di-
rectly or indirectly the lfe of the
earcfully brought up child, So that
the mother who earefully sheliers her
child and gives him all the thouglt
and ente possible I8 yvet not doing her
whole duty by him, while this outside
mennce to his future welfare does not
reclve some of her attention.

Many things can be done for thesa
ahildten, and many movements are
sn foot to help them. In New York
recently was held on exhibit thot hod
to do with the welfare of chlildren,

enough cold water to make a sUff roast venison or duck, currant jelly,
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CURATIVE VIRTUES cords are among the new henvy mnta—'
OF VEGETABLES. rialg for separute skirts and jackel
Without acknowledging thap he e sults,
in any #ense @ vegetarinn, & writer  Panels hove bad their day; the near-
in The DBritish Medical Journal (July €8t approach to them s in the diree-
%) asserts that the therapentle and toire couts with thelr long flat talls’
diotetic uses of vegetnbles have Leen, at the Loack. |
oy no means left to be discoversad - Among the cvening dresses thero s
modern faddist. Cato. he says, o a noticeable nsa of bhlack and white
garded cabbage as the sovran'st thiY  and black and champagos Inces, This.
on earth for every allment and hurt, {g the emplntic note in moterinly for
from a fever Lo a fructore. At the evening dresses for the coming win-|
prosent duy the banana and the o ter, e
tuto are held In high repute by some  Valvet and suede pumps, which have
physielang In the treatment of rhe” heen much worn during the summer,

"
matigm: the latter vegetnbla hoo, gre to continue very popular during serving put s wablospuonivl ot whips,

moreover, been rolged By o French
physician to tho rank of & speciiic
for dinbetes: Moreover:

“A larger field for the therapentic

the fall,

Practieully every jacket sull has the
full-length sloeve.

Separate gkirts clogely follow the
have lately been opened up in ndherss to the straleht silhouette ef-
Frunece. o this, so fur as we (an feet.
make out, ench vegetable Is eredited
with n speclfic therapeutic action. gjlyer cording &nd
The carroh, for instance, seems ¢ among the
hold u large place in the aystem, ¢ ands,

to it is attributed the property of  Rlack and white furs, singly and in
curing Dbillous attacke. Veretables, comblnation, ure expected to have n

it is said, act not only on the MUNC- vane vorne throughout the coming sen-
tlona of the body, but on the tempar oo

and churncter, and even on demestic
conditlons, Thus, If a man ls aflic
ed with o troublesome mother-in s
the trentment fs to send her to Viehy
and feed her on earrols.  But we
geom to remember a proverh to the
effeot thet it is oasy to lefid a certain
antmnl to the water, but not so ensy
to make It drink, A plate of nuhmrh‘
j& an excellent remedy for a too dli
wtorial charneter; {t
gate 100 aggressive amorous procliv. 4er women and young glrls,

fties, Dut the system goes even he Sashes are still in bhigh favor and
vond this. Artistic taste and senti. fringes of all descriptions are promi-
mental feellng may be eultivated, nent in every department of dress,
and, ss IL were, grown, by eating Long silk gloves are holding thely
French bLeana. The potato helps o fashion well and It I8 expected that
maintain mental equilibrium, It may they will continue in popularity.
therefore be prescrived to enthusi-
asts of all kinds. The remedy, how. for evening costumes,

over, must not be abused, ng ton| Huttons, covered with gray-colored

embrojdery nare
novelties in

| The French heel hag almost entirely
disappeared from shoes for street wear,
although It Is =1l geen on eyveulng
slippers.

There 18 without guestion a deslre to
bring the normal walst lne Into
fashion agaln, though the fat Wp Is
glill malntalned.

Ruffles have come into fashion again

much potato—and this we can well silk, are used on some of the other-

believe—causes in the patient the wise severe new taflored suits.
devélopment of & dealre to do notl Suddenly has champagne color be-
Ing.

E - tures, espocially In millinery,
FASHIONS AND FADS. |

All the new fur scarfs are very wide. wir), (noreaged interest in plushes, vel
tyelet embrolderles are very freely veie and velours.
worn.

calffure idea,
Buckles are seen

newost slippers,
White angd colored vertical ottoman and shore cvents,

nitantly Introducsd,

on Very large flat hats are

some of the

T S -
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Wide bands of net with gold and

trimming

will #lso miti- and are especlally welcomed by slen-

Tulle over satin ls much In evidence

come & vogue in muteriael and garni-

File Tabrics are coming In the front,

worn o, pieces,

DE FOR THE CHILDREN.

both startling and inspiring; ASs a re-
stlt, 1 gredtor fmpetus bag been glv-
en to this work for conservation and
development of ehildren, If one may
so call i, HEvery woman should lend
o hand o help farther 6 In the cause
of humanity, and, more sellishly, for
the good of the children within her
own home or family clrele,

Playvgrounds are needed for elty
children, Many schoolsa need to be
better ventilated and better Hghted.
Openalr sehools for taberenlosis chil-
dren ghould be in every city. SBpecinl
teaching for backward childrén i# an.
other necesgity, Sehool lunches should
be provided for tho underfed, There
are dozens of things that ean be done
to build these little folks Into stronk-
er, vigorous men aud women with
minds and bands trained to joyously
enrn their living,

And if (hese things are not dons,
thege ehildren may become consumpe
tives, nnd your carefully reared ohild
cuteh It. They may become criminals,
and your own son and daughter be a
vietim. They may be paupers, and
your children be compelled to con-
tritinte to thelr support,

Helping them from a love of human.
Ity Is the finer motive, But if this has
no fores, then help them becsuse such
work fs but & part ef caring for the
best welfare of one's own child, For
today, socinl conditions are such that
what ‘helpe one, helps all: and what
Injures one, Injures all. The epldemie
that breaks out in the slums, miny
rivage the homes of the most aristo-
erntle quarter.

Hut une should really give what aid
and influence and time one can to
these various movements for chil-
dren’s wellare, that the potentlalities
in each of these little ones muy be
reallzed, and they become the happy,
uaeful‘nmmhera of soclety it is in
them to be, if their powers are only

Things to Interest Our Woman Readers

Notes And Novelties

White Clocks to Mateh Bureau Fit-
tings.

Bllver bureau articles bave been re-
placed in favor in the last year or two
by the white Ivory fittings, or some
chenper snbstitute for white slvory,
which 18, of course, fabulously expen
glve, Hrushes, mirrors, trayes and oth-
er small dresser artioles come In a
smooth, pure white substance, popw-
Iarly called celluloid, but really py-
roxilin, which 18 put (0 so many upes
now, Photograph frames of pyroxilin
uppeired last senson, Now dainty
eclocks are ready for droseer servicp,
and there is o space for the monogram
which docorates all the dresser fit-
tings,

Snake Anklets Now.

Snonke Jewelry of all sorts Is ire:
mendously fasblonable, and my lady,
to be in the mode, must wear a ser-
pent somewhere in ring, brooch, neels-
lace or bracelet, The very latest
whim of Mme. Mode is the anike an-
klat, made of Aexible gold wire, which
twista around the ankle In most real
Istie manpner, the fat serpent head
with sunken Jewel eéyes resting on the
instep, On slender, well turned an-
kies these sunke anklets look very
well, but the band of glittering metal
does emjihasize the size of the ankles
nnd draws attention to it in a way
that women of conservative taste do
not fancy, These anklets are made In
solld gold ,with real dinmond and
ruby eyes, and they come also In sil-
ver and gold plate,

To Launder Irish Crochet,

Here s an excellent wony to laun-
der Irish crochet: Use about half an
ounee of white soap, shaving it injo a
bowl. Then pour over It a_ quart of
bolllng water and stlr until 4ll the
soap is dissolved, Allow this to stand
until it is about & lukewarm tempera-
turé, and then place the lace In It,
Allow this to stand for about throe
houwrs. Rinse in four clean waters
and squeeze dry., Then hang in the
sun until the lnce is nearly dry, Place
a wet cloth with raw starch on a solt
ironing pad, put the right side of the
Ince on this and Iron perfectly dry,
Then pull the pleots into shape with
the fingers and the*lace will look like
it was new,

e —

Travelers' Slippers.

Bhoe manufacturers have brought
ont a slipper that fs made especially
for the woman who travels. It is
without a heel, Is very soft and small,
go that It con be pliced in n very
gmall amount of apace, 'We have had
cretonne hats and coats, eretonne co--
ers for the furniture, and now oro-
tonne slipperd are smong the Intest
ldeas. They can be made without u
pattern. A pair of soles, such ag thow:
used for the crecheted slippers, nre
purchaged. The foot I8 placed on the
floor, the eretonne slipped over the
instep, and the remninder of the work
s gulte eusy, 'The top of the slipper
Ig bound and the lowel part g gewed
to the sole, They aie a great con.
venlence for travelers,

A Splendid Raincape for the Equl-

= noctial,

The newest rainproof garment for
Hitle sehoolgivls ls a natty looking
cape-of rubberized mﬂ_ﬁa sllk with a
broad and deep sailor collar at the
neck and deep, lengthwlse pockets ar
either gide ol the front. The cape Ig
smort and gracefuljenough to be worn
over a party frock—and long enough,
too. When a sudden shower comes up
the desp sallor collar may be turned
back on itself, revealing n perfect
hood beneath, which beonuse of the
stiffness of the rubberized fabrie llee
fiat on the shoulders without spolling
the lines of the collar, The hood
opene oul large enough to cover an
ordinary school hat,

Te Remove Fruit Stains.

Tie up some cream of tartar in the
stained part and then place the Hnen
i n lather of soap nnd cold water and
boll for a while, Theu transfer it,
wet, to lukewarm suds, wnsh and
ringe well and allow it to dry In the
bright sun. Either frult or wine
staing will. be extracted by this pro-
CEeRs.

A simpler method Is to rub  the
staing when newly made with conimon
snlt. A ithird Is to mix in equal quan-
titles woft soap, pearlash and slacked
lime, Rub the stains with this, and g
expose the linen to the sun with t!m-q,
mixfure plastered on {1, As soon wa .
the staln has digappenred, wosh out
the linen immediately, as it will be in-

Jured if left on too long,

The whole city went to  school to righty developed. In this, is the
study the child, and the results wera gredatness and joy of the work, :
“___
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Dog-Day Dainties |{

| Luscious Grapes

o

of the pulp of the oranges as well
Mix and get on ice,

White Grape Salad with Graps Fruit,

Lima bewns make a specially sapotln
and delicious govpe maigee to many

tastes. As the season of these le
gumes s approaching, the
keeper may  well make n note of

bisque of ima beab in hor hotigehold
hook for reans refeionce
The oip I8 made dgiter the asual

Grape Appetizer.
Miz eight tablespoonfuls of pure
Erupe Julce with two of sugar syrup

houpse-, dnd 1wo of lemon or pineapple juice.

Add & cupful of grapes thar hove
been seeded and pour the whole tnto
cups  fillled with cracke
Keep in (he ice box until the

et e

rule for crenmn soups wid 5 nurained
o 3 in whicl iha
volk of an epg has bewn L liea,

dreEen

In

c:oa on each portion Surve
with oy Leated oystes ciavkert,
Tomatoes and Truffies.

For a rather novel salad wourse lryE
action of vegetables s reported 10 range of colory In sults, and the eul' o ovintion of the fanuiiat tomalo)|

felly, Have the tomata palp #tewed
wnidt well sedsoned and, afior s alaing
as usual, wdd enough vowilared ywia
tine to stiffen ft. When this has be-
come quite cool, add as rauch stiffly
whipped cream as you have jelly, algo
a teaspoonful of milneed truffles, Dec-
ornte s mold with the trofiles, as
usual, and pour in the jelly. Or tiuy
|lndl\-lc1unl molds can be used, Turn
ench oul gn & nest of lettuce and pass
nmyonnulim witn It

. A homely yer good anyl appetizing
| entree for the household table in sum-
«mer time 18 mncarpnl croquettes. "o
make these ¢ut foto  racher smnll
pieces wubout tvo ounces of cqld
cooked macaront (it {s & good why to
{utillze 2 leftover of this paste.) Heal
the paste in half a cupful of white
sauce, add two ounces of minced ham,
a beaping tablespoonful of grated
cheege and seasoning of salt, pepper
und papriks, Mix thoroughly and
spread out on 4 platier to conl; make
the mixture up into little croqueltes,
elther cones or balls; brush them with
beaten egg; roll In bread or very fine
oracker erumbe and fry as usual to &
dellcate brown, Rain on pepper and
sarve very hot.

A New Sherbet.

For days when an leed tidbit seems
Imperative to the menu, this out of
the usual sherbet can be substituted
for the conventional orange or lemon.
The peel of two lemaong removed in
very thin parings and only the golden

Skirts are surely becoming wider: ! top thereof removed at ull, is put In &
The Greek line Is the dominant goras are fuller and pleats are con-'saucapan with four sunces of erystal

tiiod ginger minged or eut in  tiny

Lenten! Sertve on gmull

Pour over these a guart of
fishlonilile house parties and for lawn boiling hot water apd let the (ngredl.

lt:nts sleep In this for fifteen minutes,

uests e enfering the dining ropm;
plives,  svith doddive
nier the giasses:
Grapa Snlad.
Shin und seed o pound of griapos
‘e larpe white or the Tokny s
ricty.  Fill ‘eich grape with chiopped
nuty,  Luy upon white lettuce leaves
and make o mayonnalse thay has
gertpe fulce In it in place’ of vinegar,
Another Grape Salid.

SBkin mud soed the grapeg uns for
wbove reclpe. Place in & bowl with
powdered gugar. Mike n dressing o!
two tnblespoontuls of sugar, a wine
glisgtl of grape Julce, the julee ¢
one lenon und two orgnges unil some
o P r A e e A A
covering closely. To the juice of four
lemona add  pint of gugar and stir
these into the water. When cold,
strain and {rooge.

Deporate cach glass with a hit of
candiod ginger,

Summer Souffies.

A souflle ls always a particularly
satisfactory clnss of dish for summer,
not, only becnose the lighiness and
daintiness inspire hunger, but tlgo be.
calige the tlme of baking required is
ghorter than in the case of most other
things equally delcions.

Veal soulfle makes o nlee change
which is made by thisg recipe: A level
tablespoonful of butier is melted with-
out browning and a tablespoonful nf
flour added, stirrlog untll smobth, To
thie is added a half pint of milk or
thin c¢ream which 18 stirred untll it
has thickened, Add a little at a time,
# gill of bread erumbs and simmer for
a moment or two. Two egg yolks are
now beaten and added to the sauce he-
fori this is taken from the fire. To |t
add afterward a pint of chopped
cooked venl. With this go two table
apoong of chopped parsley, a litile
grated lemon peel, one teaspoonfol ol
salt and & supggestion of oavenne,
Heat the whites stiff and add them,

.

The mixture I8 then put Into a but-

tered baking dish and baked twenty
minutes In o hot oven
served on the minute,

A 1

Cut up a large grape fruit into
wedges, free these from the white
skin or pith and from seods. Add ¢
pound of white grapes seeded, not
skinned, and cut in halves. Sprinkle
with salt, three tablespoonfuls of il
and one of Jemon Julee. Mix well; let
stand on fee for about an hour and
strve on fettuce lesves. The lettuce
must not, however, have hud the dress.
ing poured on it. Every one dogs nof,
i1 seamsy know that lettvce wilts soon
atter the oll and vinegar have touched
It, so that to preserve Its freshness
It must not be dressed until it comes
to the table or jJust before. Dut it
cun e deftly placed around the main
part of a saind thet has been dregsed
with mayounalse or merely with oil
and vioegar,

Grape Joily,

Use if possible the late lsabelln
grapes If yoo wish a blue jelly, or, if
nol, grapes that are under ripe. Any
frult that (s fully ripe is unfit for jelly,
ng it has logt {ts Jellying principle.
"ick the grapes (rom the stems, wash
and put in & pan or jar that can be
et in A larger pan or vessal of hot
witler. Add, If you would avoid the
turtay that so often forms In grape
{edy, ome or two apples that will not
altey the taste, but #t the sams time
prevent the fomatlon of the objection.
thle tartar.  Cook untll the grapes
and  apples are broken, then strain,
Mepsute the Juice, which will be much
clearer If po pressure has lLeen ex-
erted during the straining, and to
every pint of the juice allow a pound
of granulated sugar.

Put the juice over the fire and the
sugar in the shallow pans in the oven,
where it will get thoroughly heated,
but not yellowed. The oven must not
be very hot, and it 18 unwise to close
the oven door lest you forget. Cook
the julece twenty minutes, skimming
free from oll Impuiritdes; add the
sugar; stir well until thoroughly dis.
solvad; remove the spoon, Cook «
moment or two longer untll the liguid
Jellfes when dropped by the spoonful
oento n cold plate, Pour into sterilized
Jelly glovkes and senl when cold, Wild
graped make a delicious jelly, and a
Jelly made from half greenm mnd half
vipe grapes In spécinlly fine tlavored,

Wild grapes snd elderberrles. and
WHd or evhiivated prapos with orebe

Must e |2pnles ave snother excellent combing

] ton.

Grape Julce.

Wash the grapes and remoye stems,
then put Into & stone crock that will
fit into the preserving kettle, The
water should reach almost to the neck
of the crock, but must not boil over
into {t. When It beginsg to boll the
grapes will begin to burst; they must
then be stirved with a large woolen
Bpoon,

After they have boiled about tweo
houts sirain through & bag. The bag
muit not be squeezed or pregsed or the
syrup will be thick. The stralned
product must simmey Iwenty minutes
on back of stove or wiers it cannot
burn,

It & weuny vises this must be skim-
mod off; then just before taking from
fire enongh water to mnke the taste
uf proper strength may be added, Seal
while hot lo joarg that bivve been ator-
lized. “As npo other ‘ingredient Is

added proportions are not of conge-
quence,

This Is unfermented Erape  Julee,
When serving it Is as a eool drink,
fill glusses with crushed lve and a
sprig of mint or slice of lemon,

Curing Grapes for Raisins,
They should be dipped in ive (o |
soften the sking. If boiling water is |
poured over rulsins before using it |

removes danger from: lve and plumps
the raisins,

FLOUNCED GOWNS, I

The new styles are not yet rudically
different from theip hnmediate prode-
cessors, nor wil| their Immediate sue- '
vessors show nny marked departure,
but the beginning of more voluminous
fashions g In evidence. Dresses worn
by favorite noiresges are largely cop-
led by dressmskers and thelr custom-
ers.  Flounced skirts were recently
first seen on the stage, and HOW every-
where you may see thin little gowns
with two wide superposed flounces ol
equal depth, With a skirt like this
goes the diminutive crossed-over elgh-
tecnth-century bodice, which fs quite
short and has small elbow galeaves
These flounced skirts are also quite
short. It will be abserved that the ap-
pearance now of the flounced skirt
glves a kint of wider or fuller styles o
littlo later gu.

——————

Berges are Incregsingly popular, and
'dm'k blue serge was never so fashion
nble for fall auits,

.

Tho lalest Parls “erl” s for "big
hats and ghoulder dreaperies.”



